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Short-fed, grass-fed, and long-fed beef compared 
Abstract 
Thirty carcasses, ten each from three groups-short-fed concentrate rations for about 70 days, grass-fed 
on Flint Hill pasture without supplemental feeding until slaughter in mid-to-late October, and long-fed 
concentrate rations at least 150 days-were used for taste-panel and display-color comparisons. 
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 Mean tenderness scores of each carcass (table 22.5), showed seven of ten from the 
grass-fed group, four of ten from the short-fed group, and one of ten from the long-fed group 
to be unacceptable. 
 
 Shear-force values (table 22.4) also show low tenderness for steaks from grass-fed 
cattle. 
 
 All of the taste-panel, shear-force, and cooking data were from steaks cooked by 
modified broiling, a dry heat procedure, so the results would not apply to other cuts or other 
methods of cookery. Perhaps other cooking methods should be recommended for steaks 
from grass-fed cattle. Further comparisons of short-fed, grass-fed, and long-fed beef should 
include roast cuts and cuts cooked by moist heat.   
                  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 





